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analyses must assess conditions after cooking, while keeping food hot,
cooling and cold storage, and reheating practices.

3.   In the home

Homemakers can examine their kitchen environments for hazards only
if they are aware of these hazards. Such awareness can result only from
education, i.e., at home during childhood, in school, in special courses
on homemaking, from publications from various sources and through
experience.

B.    Critical control points

A critical control point is a location or a process which, if not correctly
controlled, could lead to unacceptable contamination, survival, or growth
of food-borne pathogens or spoilage microorganisms.

/.   Determination at food processing plants

Incoming raw materials may constitute critical control points, depending
upon their origin and use. If one or more steps in a process can be depended
upon to eliminate harmful microorganisms in a particular raw material,
that raw material does not constitute a critical control point. For example,
the testing, for Salmonella, of eggs used in the manufacture of mayonnaise
is not usually a critical control point because most countries require may-
onnaise to be so formulated that its content of acetic acid and pH will kill
these organisms. Also, if the consumers' use of the product destroys
contamination, for example, as in the cooking of raw pork sausage, then
inspection of the incoming raw pork does not constitute a critical control
point. Microbiological examination of such raw materials only provides
an indirect means of evaluating general microbial quality. Organoleptic
evaluation will often provide more useful information.

If, on the other hand, neither processing techniques nor consumer use
can be depended upon to eliminate harmful microorganisms from raw
materials, then these constitute critical control points. Particularly im-
portant in this respect are sensitive raw materials, e.g., dried eggs and
milk which may contain salmonellae, and nut meats which may be con-
taminated with mycotoxins. If raw materials are not controlled at this
point, the harmful microorganisms or toxins they may contain are likely
to contaminate finished products, such as chocolate confectionery and
beverages that are not heated before consumption.

Raw spices may be heavily contaminated with spore-forming organisms